
STARTERS

MAINS

DESSERTS

Biscoff Cheesecake
fresh cream, honeycomb ice cream

Cherry Tiramisu
raspberry ripple ice cream, cherry compote

Chocolate Fudge Cake
vanilla ice cream, Belgian chocolate  
sauce, white chocolate shards

Pistachio Crème Brulee
hydro shortbread, pistachio ice cream

Warm Hydro Sticky Toffee Pudding
salted caramel sauce,  
honeycomb ice cream

Selection of Scottish Cheese
damson jelly, grapes, celery, arran oaties

Homemade Soup of the Day
crusty bread roll

Cullen Skink
traditional smoked haddock soup  
with potato and ayrshire bacon, crusty roll

Chilli & Lime Chicken Tempura
lime mayonnaise, soy and chilli dip,  
toasted sesame seeds, coriander

Chicken Liver Pate
plum and apple chutney,  
arran oatties, balsamic glaze

Goats Cheese & Truffle Mousse
toasted sourdough bread,  
roasted beets, crisp pea shoots

Tian of Haggis, Neeps & Tatties
peppercorn sauce, crispy onions

Roast Sirloin of Beef 
yorkshire pudding, roast potatoes,  
roast vegetables, red wine jus

Oven Roasted Breast of Chicken
lyonnaise potatoes, roast root vegetables,  
mixed peppercorn sauce

Pan Seared Seabass
smoked haddock and leek croquette,  
buttered greens, caviar cream 

Double Steak Burger
mature cheddar, Ayrshire bacon, toasted  
sourdough bun, gem lettuce, tomato,  
onion, coleslaw, fries

Monkfish wrapped in Parma Ham
dauphinoise potato, crayfish,  
savoy cabbage, lemon oil

Cauliflower & Butter Bean Masala V
braised rice, warm garlic naan,  
spiced red onions

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink 
 

 — VEGETARIAN   — VEGAN

FATHER’S DAY MENU · 3 COURSES £41.50


